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With a view to establish some possibilities for extension the preservation time of lactic 
acid fermented vegetables, yeasts and moulds involved in the adulteration of sauerkraut were 
isolated and obtained as pure cultures. Two of them - Saccharomyces exigus and Geotrichum 
candidum - were studied, separate and in association, for knowledge their capacity of 
metabolization the lactic acid and the acetic acid, in the lack of the others carbon sources. 
 As culture medium was used one artificial with peptone (1%) as nitrogen source and 
with different quantities of lactic acid, respectively acetic acid. The samples were aseptic 
inoculated with standard quantities of yeast and mould. The samples were kept at 22 degrees 
Celsius. The assimilation of the organic acids was followed at different intervals of time, until 
25 days, by determination the total acidity. The purity of the biologic material, respectively 
the development of the microorganisms cultures due of the metabolization of the organic 
acids, were followed through microscopic exam.  
In function of the lactic acid content decreasing, respectively of the yeast development 
because of the lactic acid from the medium, it can be concluded that Saccharomyces exigus 
assimilates this acid until the concentration of 0,5%, but in smaller percentages at higher 
concentrations. At the initial concentration of 0,4% lactic acid the consumption was about 
55%. Saccharomyces exigus assimilates also the acetic acid, in variants of concentration from 
0,1 to 0,4%. The assimilation capacity of the yeast decreases simultaneously with the 
increasing of concentration, from 100% to 70%. In this time the number of cells increases, for 
example, from 2x104 to 63x106 (the sample with 0,2% acetic acid initial), respectively from 
2x104 to 134x106 (the sample with 0,2% lactic acid initial). 
In the samples with 0,5-2,5% lactic acid, this substratum was consumed by Geotrichum 
candidum in proportion of 100% to 97% during 25 days. At the initial concentration of 3%, 
the rate of consumption was only of 53% at the end of the interval. The influence of the lactic 
acid concentration on the capacity of mould assimilation is more evidently in this variant. 
Saccharomyces exigus, in the same medium with Geotrichum candidum, has assimilated 
the lactic acid and forms sediment only at the initial concentration of 0,5%. 
Both the yeast and the mould studied have the enzymatic equipment necessary for the 
organic acids metabolization (1), with practical importance in the decreasing of the 
preservation of lactic acid fermented vegetables. 
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